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INTRODUCTION

Teachers of young children know that they love to cook, with and

without the application of heat, In many schools, especially around the
holidays, cooking is one of those fun activities in which everyone wants
a turn and a taste,

But cooking is more than enjoyment, It is probably one of the best
examples of a learning experience that incorporates and integrates a
number of intellectual tasks, language stimulation, sensory-perceptual
awareness, motor skills, lsocial living and gratification,

Members of Kenyon Chapter, NJAEYC, eager to share a favorite
recipe or two and interested in acquiring "child-tested' recipes'of friends
and colleagues, responded enthusiastically to our requesf.. Many added

illustrations, anecdotes, or suggestions which personalize their

contributions. Names of respondents appear on pages 99-101,

To each contributor to Adventures in Cooking, we extend sincere

appreciation. To users of the Kenyon Chapter recipe collection, we offer
the wish that each cooking experience will also be an adventure in learning

for the young children whom you teach.

Hlosgee. O5ilic

Florence P, Foster
Project Chairman

June 1971

o
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) o . ~ 9 Vezetable Souw

Tear 5 or 6 sprigs of parsley into bits,

@

Shell 20 pods of green peas.

Snap 20 green beans into pleces.

d

% Cut 6 celery stalks into pieces.

§~ Cut 6 carrots ( pre-halved lengthwise ).

h%} Dice I pre-sliced onion.,

3-% Cut up 2 tomatoes ( pre-halved ).
‘? Dice 4 pre-sliced potatoes.(Children may veelskin
¢ from slices easily.)

Teacher may help scrape corn from 2 cobs.

Heat 2 cans of beef bouillon & 2 cans of water.
Add vegetables and simmer 30-40 minutes.
Serves 20-22 children.

Suggestion

Divide children into 3 groups of abour 7.Each
group, ailded by a teacher, may work at & separate table,

preparing 3 vegetables. Switch tables to insure each child

Adele Ruppert, Director
Community Nursery School
Roselle Park, N.J.
Children - Age -4 to 5.

a chance to help with each vegetable.

Vv




GLAZED CARROTS

You need:

2 bunches of small carrots

1 tablespoon lemon juice

1/3 cup honey

1/2 cup orange juice

1 teaspoon salt

2 tablespoons butter or margarine

Directions: Wash and scrape carrots; cut in

fourths, lengthwisej
pane.

place in a shallow baking

Cover with lemon juice, orange juice, salt

and butter or margarine.

Put honey on top of all,

Have oven set at 350°, Heat for 15 minutss and

turn carrots over with long handled fork. Allow
them to remain in oven until tender and glazed;

about 20-25 minutes more,

A Sauerkraut Hint

Add 1/2 cup of applesauce (can or jar), to 1
pound if drained sauerkraut and heat to desired
temperature., This can be used with a hot frank
and roll and is easier for children to eat,

From:
Eqgenolf Day Nursery
Elizabeth, N. J.

Eleanor Fitzgerald, Dire.
Children: 3 to 5 years




T URNIP GREENS

In spring, about May, buy a package of turnip green
_seeds. Plant with the children. By early July the plants
will be mature. Pick and wash, Break up and place in a
pot with 1 cup of water, salt, pepper, and l strip of bacon.
Cook with pot covered for about 1 hour on medium heat.

June Strickland - Contributed by Florence Foster
Follow Through Program Head Start/Follow Through
Huntsville, Alabama Bank Street College of Education

I \ike T set the Table Sor lunch,

“LLUNCHTIME" by a Follow Through Child Bank Street College of
Elmira, New York Follow Through Program Education, Model Sponsor

RiRIC ' i1
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PIGS IN BLANKETS

Use prepared biscuits from cylindrical cans.

Roll thin enough to make two or four ''pigs''from each piece.

Use canned Vienna sausages or party franks and wrap pieces of biscuit

around frank. Skewer with toothpick through the middle and bake on

cookie sheets 8-10 minutes at 400° F, Use a rotisserie or similar

oven and watch them color and rise as they bake.

Dorothy Burns
New Brunswick

Babcl/ Meat Loaves
/ /b graur)d beef LR,

| cup ?u/c/f oals & of

Y. =
Quick
OATS

/ Teaspooﬁ salt -’—’Of

74 f’easpcom /Defpef -~ of 2]

2 me dium onion I

/2. cup mi[K of

COMBINE all ingredients. MIX well. SHAPE into small loaves.

PLACE on a greased baking pan. BAKE at 350° F. for about one hour.
(OR turn into a well-greased loaf pan and bake at 350° F. for one hour.)

Florence P. Foster
Bank Street College of Education

12
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ST. ANDREW'’S NURSERY SCHOOL

419 SOUTH STREET
MURRAY HILL, N. J.

OIRECTRESS

JOAN F. MONGIOt TELEPHONE

464-487S

MULLIGAN STEW

In small amount of not fat in heavy frying pan, orown 1 pound
stew meat, cut in small pieces.
Add - 1 teaspoon salt.

Stir in - one can condensed tomato soup and one can water.

Cover tigntly and let cook slowly until tender (about 1 1/2 nrs.).

When meat is tender, add tnree carrots, cut in tnick slices;
three potatoes, quartered;
tnree onions, nalved.
Continue cooking slowly about 30 minutes. If there is not
enough juice, add water during cooking. If too tnin take off

iid and cook sauce until tnickened.

Joan F Mongioi, Director:
St. Andrew's Nursery Scnool
4 yr. olds
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P1ZZA ?

Put pizza flour mix in "/

Add % @ water,
Stir well.

Cover bowl &=

Let stand for 5 minutes ,

Spread dough in gi:jg

Pour E pizza sauce over it.

Put cheese on.

Bake 16 - 20 minutes.

Bank Street College of Education
School for Clildren
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SCRAMBLED EGGS
+ Eggs cooc o

Sal + and Peppek' falitle) & XK
% Tablespoons Mil K d’e’e/Jd‘B
| _E‘Uespcon Butter <@~ of

|. Break e 'nts @ sSmall mixing bowl
and .beat S\le-:o a.o{-‘ork "

2. Add sol+, pepper and milk and stir

3, Heat butter in frying pan wnti
bubbling and pour In €39 mivhure.

4, Gsok Slowely ovar low flame, stimm,
until €935 hold 4052"")3}"

'rh:s m pe has bun \prﬁu‘.e'} horme_.

mcsoﬂ (res
: e% "?—»dschaldre;)p

coolc
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M AT ZOH BREI

6 Eggs

6 Matzohs

Scramble eggs. Dip matzohs in a bowl of water until they are soft.
Then break matzohs into the scrambled eggs. Fry them in a pan in
the same manner that you would regular scrambled eggs. This can
be served plain or topped with salt, sugar, or jelly.
Serves approximately 12,

Ruth Burkhoff, Teacher-Director

Busy Bee Nursery School
3-5 Year Old Children

SCRAMBLED EGGS

Break eggs into mixing bowl. (Allow 1 egg per child.)

Add 1 tablespoon milk and dash of salt for each egg.

Beat eggs.

Have butter melted in a skillet over low heat. (1/2 tablespoon peregg)
Pour egg mixture into the skillet and cook slowly.

Begin stirring mixture as it hardens.

Stir until desired firmness is reached.

Jackie Brown
State Department of Education

g
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WALKING SALAD FOn OME.

1 Apple

2 tablespuons of cottage or cream cheese.

5 or 6 raisins

2 or 3 nuts, chopped

1 teaspoon mayonnaise.
Diregtions.

1. Cut the top off the apple.

2. Core it almost all the way through.

3. Scoop out the rulp of apple and chop it up
with cheese, raisins and nuts.

. ¥ix with mayonnaise.,

S. Stuff Lhe mixture into the apple shell

and put the top on it.

submitted oy Colchie School

Jacquelibhe S, Spitz
Pirector.

Y




Tossed \/eqe,‘{‘a,He Sa.'a_J

, Hca.cl '\G-H—L(.CC

Zar 3 Carrofs

| Cwcym ber
20or 3 To matoes
’ PeF eY

3 or leces of ce ler\/
| o 2 Small white onions

Let chitdven wash all uez1e+a,He$ N
Cold water and dry wiIH, Pz{,}:e\-‘}'ou/els-
Ser da.rro'f‘s) Cucumber, and Pep,be!‘
wﬂ% que‘/'a.ble‘ s(_‘m(_loer or boﬁ{e ‘f'opsgu)«'l‘@
tedchev hel i>u1 4, @ut Carrets , Cucumbet
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;1>l'ec‘es. ?emode skin and eut oniton )n-l'o
smalf Piece_s.’Pu// lettuce leaves a,oba,l:[’
brea,.é into Small preces and Combine
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Feir hands. Place smaj) psrivons ‘7 e
cups and et thildren add f”’”‘é dressing,

O;" and V//'zejd/“ el~ mayonna 1S€ - Serve
‘U”Lh SLI'/'/H(.S or RII'L CrackerS-

Flova kally Boylan — Kdgu Sandéyrelds — New Brunswick NS
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GIRL SCOUT CABBAGE SALAD

You need:

3 tart apples 8 O &

4 cups of shredded cabbage (use large cut on
grater)

2/3 cups salad dressing E)
1l te~spoon s2lt @@=

1 pinch cayenne pepper
1/2 cup small raisins 9

Directions: Wash, peel (introduce peeler), cube
aprles and mix these immediately with a 1ittle of
the dre<sing to prevent the apples from turning
brown. Add remaining salad dressing, salt and
peoper to the cabbage mixture, then add the
raisins that have been soaking in water (put
raisins in a strainer to remove water). Place
the salad in a bowl and put in the refrigerator
until ready to serve. This makes 6 generous
portions or 12 portions for little children.

The apples can be felt, smelled and talked about
before usinge.

A solid head of cabbage should be chosen and the
outer dark green leaves removed. This can be
touched before washing.

From:
The Egenolf Day Nursery Eleanor Fitzgerald, Dir.
Elizabeth, M, J. Children: 3 to 5 years
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'/—4 ‘?ec ;Fe fé_r Geod Nutrition

With our class of fifteen four-year-olds, which
meets three times 2 week, we plar and prepare three
mini-meals to eat at snack time . 1 mid-morning during
our school days one week. The chLildren enjoy learning
a few facts about good nutrition, and love to help
prepare and to eat their pretend "breakfast," "lunch"
) and dinner. Portions served, of course, are small.
For example:

Breakfast: Orange sections
Scrambled eggs
Toast quarters

Milk

Lunch: Peanut butter and Jjelly sandwiches
Celery and carrot carts*
Milk

Dinner: Pigs in blanketa¥

Fresh cucumber slices
Frult jello

Milk

* Celery and carrot carts * Pigs in blankets
Slice carrots in coin- Roll refrigerator
shaped pleces. Cut biscuits flat, wrap
pleces from larger stalks around cocktail-size
of celery about two to frankfurters and
three inches long. Let bake as directed on
the children construct biscult package.

carts by sttaching carrot
pleces to celery with
toothpicks-:t?e cart
reslly goes. (Thanks to
Jenet Boone, Somerset CelefY
County Dey Care Center,
for this suggestion).

de*PkKs

Submitted by: Barbsra Davies
Nancy Whitehouse

North Branch Reformed
Church Nursery School

carrofs
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CRANBERRY RELISH

of‘-co POrL"
I cups cranberries (62202 P:
2 oranges (seedless) N ) 2N )
\ 7\ N
2 apples
1-3/L cups sugar D ' ?4') OF
VWash cranberries, oranges and apples. Frances Smith,
Director
Cut apples in quarters. Summit Child

Care Center
Take out core carefully.

Cut oranges in quarters,
Put cranberries, oranges and apples in food grinder.

Add sugar to ground fruits and mix well.

Fill clean jars and store in refrigerator,

Pumnkin Sceds

Our faour-ycor—-olds love to heln to carve our Holloween
jrck—o~lintern. Ve firct draw his face with a marking
ren, then carve. All sceds are removed from the pumrkin,
»nd then vached by the children. The seeds are spread
on naner tovels to dry. Aifter they are thoroughly dry,
nloee on © coowie shect and dot with margirine. Buke

>t 350 dersrcez  for avrnroximotxly 10-15 minutes. Stir
often vith 2 vooden svoon. Sult to toste. If an oven is
not availcble, an electric frying men may be substituted.

Lois Horn, Director
' Village Nurserv School
Q ?2 Brookside, New Jersey




Celery oJtuffed iith rez:nut butter
~arrot Sticks

Wash celery, cut into swall pieces, stuff with
peanut butter.

Clean csrrot strips by scraping with the edge of
soda bottle csps. Cut into small pieces, wash.and
soak in cold water. '

Ja:lice Glenfield, teacher of four yesr olds, 3econd
Re forued Church Hursery 3chool, Somerville, liew Jersey.

CRAIFERLY ORANGE “ELISH

1 cun cranberries

4 orange

4 cup + 1 tablespoon sugar

Wash crenberries and orange,

Quarter orange.

Put 4 orenge (including rind) snd crenberries through rect grinder.

Add sugar and nix thoroughly, .
Alice Moore, Director

Wesley Hall Nursery School
Westfield, New Jersey
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@ Pumpkil  SEEDS

To be used in conjunchion with
?& Tok- o- Lantern Pro;aecf... '

/R'mse Pulp from seeds in oo colander.
Spread on aluminum- fil- lined cooKie sheet.
St hea.vilul (or scak in heavily calted water
for Aominutes.)

BaKg in 400° oven for 8-10 minutes.

- TJane Sherman
,ﬁ Director: Morris Plai g
AOD Cooperahve ?uyx
L~ g Aaes: 3-5 P

.."‘CRANBERR\/ AND ):
~ ORANGE RELISH

oD
3 cups raw cranbecries
| orange
Y cup sugar
wash cran becries. Gut orange into quarters,
Put Through o fecd mill. Add sugar. (We send
This home in bab\:‘-‘(:bod jars with euch eid at
Thanksgiving time.)
Myrna Klein- Teacher
Morris Plains Cooperative Plysched- Aqes 3=, 5.

& S

.3:;
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CRANBERRY RELISH

ev = :
A Cups cranberries =D Eﬂ

l pa.,re-d Cored &.pple C§

| oro.nﬂe. O

%‘IQMOn v

heups granuloted suqar B P

Put eranberries +\r\mu..3.h Lood chopper
PL*:'" Po.re_d c_omd a_Pp\e_’qured OV‘CLV\JC.)
\e-movs-("‘f\r‘ou_ak -Q-ooA CJ’!OFPC«P‘.

Bada c‘lrc;nula.{-ed Suqar-

3+ e

chill. .
?u.-\- CaVO.V\‘o&V'n.‘ \"e_lis\ﬂ ‘N bOJOq ‘$°°d A“-—"S

\-\o\q Cross \\\uxsuv.( Scheal
Nor+h ’?‘a'\v\#l'@-(d, NT.

CWhWildven * 2-4-5 Yeers,

ERIC gL
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Chc‘:csc D'P

lCKP c.rcq.mecl ca‘H*q?Q c.L,QcSe.

3/‘[ Cup comm erciml Sour cream

a anelopes Gear?e Wush?r\?‘hh's
Rich Beewn Seqs:mim?

5‘\'1“ co‘H-qTe thcsg wi"-\a S our cCcream,
SHie in Seasening . Mix well. Chill.

L-c.‘l' e..\m'urtn sfre‘ul on a.ll ‘HPCS
o'g c_rukers q.ml \aremé. U(se.? rye,

pumpernickel, challaly, ete.
Sktrlm( Levive
TQG.L\AQ.\'

P“’:\NQ\CH PrQ.Sg\\oOl ?rgtr“h‘
age ot a\ni\dru\ -~

|

<6




B.\e.nclex Tw\n;s Spreac&

lewp et owp ce.(ery

A +bsp. parsley elusters
| 7 e2. can ‘\'K\‘\(\) Jrcu'ntcl.
| +osp. lemon Jwice

chs\-s ?q‘bew

’/3 Cup may onnaisSe.

- L\a.rcl c.oukccl e_.ctq.s’quar+ue.

Combine ol ingredients 2xcept egysin
Blend er jar, Cever, Blend ot "LO" ene
Mihde. un'Hl ‘c"m.(\( Q,MQPPGA/S'\"‘ pp:‘ni
Rlender a or 3 Hmes {o scrape
dow i s.'Je_s o'{: \;cw. AJJ.@_T?S a.\nel
blend 1o seconds wukil hopped.

\(ickg \ & cuPs

Put)f ou.'* u-«u\«ev-,s o'? veariows .sln.pes and’
let Swe hildren ho.ve a 3ro.HA Hme

SPrqu«‘n? cuul leu’{'im‘ 4—» 4—\\'.\?' Mud-‘s contunt,
Meke +his reecipe e 1§ your §rewp

s (af‘ﬁg and \‘\umlr\/. 'Shf!‘lts{ Levine




24

.Peonulr Buter
A
0 ) chka.qe. of 1Y

o pe anuls 1n shell S, -
— p—
The children will have O O
& qood ‘e s\-\e\\w\% O
the peands. R4 nubs infe the

blender gnd i Zue.-\‘-'-t’ Slirhng as
Necessary unkil spreadiig con-
S‘.'S-\-w\e.-.‘. Nohice +hal Hie oil
W the nuls (s ol that s
needed To wake i} sedt Spreo."
on  crakerr Yor o snack.

Q

Tone Rodimer

Teacher - Divector
Flocham Purk Conp

W ydear old dass
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Kathy Muller, Director N
Creative Nursery School
Highland Park, New Jersey

3Y4 . Suqav \V2 ¢. water
.3/"(' C. (‘o oz.can -Qrozesm \/Z \oot’c\e cexto
Concentrated qrape ‘S\;\ce. Seuk ?ect'\v\

N eagore Suqar € water weo a \age
Sauvcepan. WMix well. Place ouer b heat |, bring
to a Lo\l ‘ro\\'w\c‘ Dol &, bol hard | Wihute
%t\\-vmcl Cov\stant\x\. ?\ew\oue, Qvom \\ea’c é‘ stiv \n
't\'\awe.é iu;ce,. Add cevlo, o Lell and pouv

- p— - - -

Quickly nte glases. Taraffin 3t owe or Yor
I Shorl %tovac\e., Cover and \{eeQ v\ ‘(eQ\-\c‘eretov-.

79 yied: b wedive qlasses.



Pe amn u."" BwHe.r

lBo.c\ Feo.nu.-(—s

| teas roon ol —

Shell Fe.anu;\‘s.

/‘(e_ ynove res s kins.

?\L'\' " blender with o1l .
B\e-m\ u.n-h\ Aesiro\ c.ov\s\'s'l'encg.

TS, Save ‘:e.amu:l' shells -():ov ¢o\\a7e.

QY\A 54?\*\3&«\3.

Mrs.jo.c\c/n Srim\er
Head Tea cher - PH.Uass

Tt:zmyl-c Beth E/ /Varsev-\/ School
Zand A }/ear olds.
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Pass over Treat
Ha.roseT

Imedium ay:,o‘cs & &6

pee | and c,r

P“*h 3/&’(}1&0”

Raritan Valley
Pre-Schkool Center



BUTTER MAKING

MATERIAL NEEDED: PROCEDURE:
1. Heavy cream 1. Pour cream into
2. Baby food jars containers; close tightly.
3. Rubber scraper 2. Children shake contain-
4. Fine sieve er, taking turns of 10
5. Bowl shakes apiece, if not
6. Plastic knives enough jars.

When butter forms, separate from whey by pouring through sieve. Use
1rubber scraper to pat butter in sieve together. Children may want to taste re-
maining buttermilk. When small containers are used, the procedure takes about
10 minutes. Larger containers take longer. An electric mixer could be used
with one group and a rotary beater with another., Compare length of time required.

We make butter at Passover time, and allow the children to spread their
butter on matzos, using placsiic knives,

THE STORY OF PASSOVER

Many years ago in a land called Egypt there lived a mean king, named Pharoh.
He had slaves working for him, and he was very mean and cruel to them. One of
the slaves was Moses, and he was the leader of the people of Israel, called He-
brews. He tried to free his people {rom the mean Pharoh,

Moses went with his brother Aaron to the Pharoh this many times (hold up 10 fin-
gers) and asked him to let the Hebrews go free. But 10 times he said, ""NO."
Each time the king said no, something very bad happened to the king's people.
Everyone in Egypt was harmed by the bad things, except the slaves from Israel.
The bad plagues would pass over their houses, and they were not harmed.

After he asked 10 times, Moses was sad. He thought that the Pharoh would never
let his people go. And then one day he was surprised. The bad king sent for
Moses and Aaron. He told them to take the people of Israel away before more
bad things happened to the Egyptians.

Moses and Aaron joyfully told the Hebrews to pack their things very quickly. They
all took just a few belongings and happily marched out of Egypt. They sang as they
marched because they were so happy. But suddenly they saw a cloud of dust, and
heard the soldiers coming after them. The mean Pharoh had changed his mind.
He told his men to bring the Hebrews back to Egypt.

Moses and his people hurried on, but the soldiers were getting very close. Then
they came to water, and they could go no further. The soldiers would catch them.
But no...something wonderful happened.

32
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As they went into the low waves, the water did not get deep. A great wind blew
the water to the right and to the left. In the middle was a path of dry land. Moses
led the people down the path to safety. Then the wind stopped blowing, and the
soldiers were caught in the water. Moses and his people were free. They would
never have to be slaves for the Pharoh again. How happy they were, and what
lovely songs they sang. They all remembered to say a prayer of thanks for their
safe journey out of Egypt.

FEach year at this time Jewish people remember when Moses led the people away
from the mean Pharoh. The Feast of Passover lasts for eight days, beginning with
the Seser, a dinner when the story of Passover is read and special foods are eaten.

One of the special foods is matzos. Before the Hebrews left Egypt, they all started
to make bread for the long trip. But they had to leave in such a hurry that there
was no time to bake real bread. (You may show a loaf of unsliced bakery bread.)
They took the bread dough with them, and they shaped it into flat cakes as they were
marching. They baked the flat cakes in the hot sun, and it looked something like
this. (Show matzos.) Today we are going to make some delicious butter to eat

with our matzos at juice time.

#*%%%%Our pre-kindergarten children enjoy the story very much. It was written
when one of our Jewish mothers brought in some matzos for her son's class, and
I could not find a suitable story of Passover to tell to four year olds. Mothers and
teachers enjoyed doing the research, and the story is the result of our combined

efforts. .
Lois Horn, Director

Village Nursery School
Brookside, New Jersey

THE CREAM THAT WOULDN!'T

Have you ever tried to whip cream that wouldn't? It can happen
to a teacher too, you know,

One afternoon the teachers at Harrington School had planned to
make butter with the children. They dutifully put the cream in

an old-fashioned butter churn and were ready to begin. Children
took turns turning the handle for at least 40 minutes without suc-
cess and began thinking, ""To be, or not to be, that is the ques -
tion," The next day the experiment was set up again., This time
the cream was refrigerated right up until it was used, and it

turned to butter quite rapidly. Crackers were served with the
homemade butter, and the children enjoyed the snack tremendously,

Follow Through Newsletter No. 3 Bank Street College of
Cambridge, Massachusetts Education, Model Sponsor
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o ya,
MUFF INS '_ —
47'

Y flour

] % teaspoon baking powder

| Tablespoon sugar

O egg
6 J tablespoons mi Ik

3 J Tab lespoons ofi |

Bake |5 to 20 minutes at 4#25°

Bank Street College of Education
School for Children




33

Biscuits’N BuTTeER

-’

& cups Llour 3. ¥5p. baking powder
2 4uls. butter | +5p. salt

Lk Cup milkland 2 +bls.  needed)

Rub butter into Llour, ba\:‘mcj powdef,
ond salt mixture with -C\r\gcr ‘\"‘P5>°5'“"“9
each child a turn. Add MK St

rixtore Wi be <t Divide dogh <o
eadh child can roll some. into o hall.

Flatten on a cooKie sheet. Bake at
+9~5° for &-10 minutes.

ButTER

Shake Ya pint of heavy cream in
o jar tightly capped. Qad salk i€
desired. Sample Buttermilk in Paper

Cups - Soread on ot Biscoits When
thick enough.

Lois Roberts- Teacher
Morris Plains Cooperative Playscnool  Ages 3-5

7
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PUMPKIN BREAD

This is the favorite recipe of Joan Leach's kindergarteners in Lafayette,
Colorado, as it appeared in the " Follow Through News Release', Febru-
ary 1971. Bank Street College of Education is the Model Sponsor.

(cup) shortening

2-3/.4 @ @ @ (cups) sugar

3 @@@eggs

-

Let stand while sifting:

3-1/2 @ @ @ @ (cups) flour

1/2 «gF—  (teaspoon) baking powder

pumpkin

1 v'_———‘ (teaspoon) each of soda, cloves, nutmeg, allspice,
cinnamon, and salt '

Mix well and add 3/4 (cup) nuts, chopped.

N

Put in 2 \ 7\ / bread pans,

Bake at 325° F. for 1 hour, é L/ s %

Contributed by Florence Foster
Head Start/ Follow Through Program
Bank Street College of Education

a8




35

GOLDEN CORN BREAD

1 cup yellow corn meal 1/4 cup shortening, soft

1 cup sifted all-purpose flour 4 teaspoons baking powder
1/4 cup sugar 1/2 teaspoon salt

1 cup milk 1l egg

Sift together corn meal, flour, sugar, baking powder and salt in a bowl.
Add egg, milk and shortening., Beat with a rotary beater until smooth,
about 1 minute, Bake in greased 8-inch square baking pan in pre-heated
hot oven (425° F) for 20-25 minutes.

I use this recipe in November when we are talking about the harvest.

Janice Glenfield, Teacher of Four Year Olds
Second Reformed Church Nursery School, Somerville

SWEET MILK WAFFLES

2 cups flour 1-1/4 cups sweet milk
2 teaspoons baking powder 1/3 cup melted shortening
1/2 teaspoon salt 2 teaspoons sugar

3 eggs (separated)

Sift flour twice with baking powder and salt.
Beat egg yolks.

Add milk and melted shortening to yolks,
Stir into flour mixture and beat.

Bezat egg whites.

Add sugar in 2 portions and continue to beat.
Bake in hot waffle iron,

Use 1/2 cup batter for each waffle,

Makes 6 waffles,

Jackie Brown
State Department of Education
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a Recipe rfor Tciwchers und the 3 and 4 yeacr old

chiliren
Temple Iursery School iilshland Parik, NoJ.
Mrs. H. Blaine director kirs. He Juliue

Head Teacher
lNatzo leal Pancakcs for Passover
eggs
cup Matzoh Moeal
cup Cold Water

tsp. salt
stick murgerine to grease the griddle

In a mixing bowl
Separate egg yolks from the white of egg

Beat the egg yolks very lightly

Add the Matzoh lieul and water and salt
alternately- mix well

Beat Eggs Winilte stiftly

Fold stiff whites into mixtures

Drpo by Teaspoonrul on a Hot greased griddle.
Turn when golden Brown

Serves about 15 children

Serve with Sour Cream or Sugar or Jelly or
Applesauce

a9
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Farmens Wheat Pancakes.

Children learn abvut the wheat the farmer grows, but
see little relationship between it and the bread or

pancalkes that we tell them arce wade from wheat. This
recive helns make that relationship real

Math is used as they measure the ingredients,
Safety is demonstraied in the use of the frypan.
Science is incornorated as they see a liquid
changed into a solid,

Equipment - 3lender, 2 cups of unmilled wheat grain
nurchased at a health food store, elec-
tric frypan or hotrlate ani griddle.

RECIPE ‘
2 cups flour 1 egeg vell beaoten
3 tsp baking powder 1% cups milk
%+ tsp salt 2 Ths salad oil
1 Tbs sugar

Spread wheat on tray and remove hulls and unwanted
particles, Pulverize in blender, Sift to remove
course particles., IHeasure and sift dry ingredients
in a bowl,. Add eg;, milk and oil, Beat only until
smooth, DBake small pancaltes on ligntly greased fryyan
or griddle. Serve with jam. Zat with fingers - nmm,
Makes 36

From the Presbyterian Veekday HNursery School, Cranford
Used with four year olds by Mrs E.L. liells

iy

&

Voo
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POTATO PANCAKES

WHY POTATO PANCAKES? This activity is one which affords us the opportunity to
involve mothers in the program, because they are really needed to make the
project go smoothly. It is also a nice follow-up to a trip to a nearby vege-
table farm or an appropiate project at Channukkah time.

A brief discussion could be held on our visit to the farm (where and
how potatoes grow and what can be made from them) and/or the custom of Jewish
people making potato pancakes or latkes as they are often called at holiday
time. We asked six mothers to come and help for the day.

WHAT WE NEED: The Receipe; based on a class of 16 children, requires each child
to bring a medium-sized potato which they have peeled and rinsed and kept re-
fridgerated in water overnight.

Call two mothers and ask them if they would each bring a large bowl,
fine grater and large mixing spoon and stay to use them. If they are hesitant,
reassure them that you will help. Ask two others to come in with electric fry-
ing pans, pancake turners and cooking oil - Wesson or Crisco - to help fry
the pancakes.

Applesauce is a nice substitute for juice and is good accompaniment
for potato pancakes. Call two mothers and ask them to bring two chilled jars
and enough plastic spoons for all.

NOW WE GET READY: Assemble the following at each of two work areas:

1 Mother with her bowl, grater, spoon
and any eager pancake makers

8 Medium potatoes

2 Peeled medium onions

2 Slightly beaten eggs

4 Tablespoons fine bread crumbs

2 Teaspoons salt and )% teaspoon pepper

The school will supply the last four items

Now we help the children grate potatoes.with fine grater and when
they are all done, drain off the liquid that collects in the bowl and explain
that it is juice from the potatoes which will make the pancakes too wet to fry.
Next grate onions into the potatoes and mix in the eggs, crumbs, salt and pepper.

MEANWHILE: Two mothers are heating the oil for the pancakes. Two others are
portioning out applesauce and setting the table with the help of some children.

NOW WE COOK: The cooks spoon the mixture into the waiting frying pans and fry
gently, turning after one side browns. Add additional fat and continue fry-
ing vntil all the mixture is used. Serve and watch the faces as they discover
a new taste. There should be ample to sample and some to take home to daddy.
(these reheat nicely in the oven at 350  for about seven minutes)

Now don't tell us that we could have used the mix! It wouldn't be
half the fun and you know it.

Ess Ess Kinder!

Valerie Gale (Mrs. Roger S.)
Director
[{Z Kent Place Nursery School

Summit, New Jersey

- R R
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TRISH  <SooA RREAD

Simple —  delicious — Az\lsh*s chi\dren

Yevps fleor —___ __ BPRr P @
| cvp rasins - — - — ——— 7.2
\ 6\, cara wau\ seeds . _

\ cope $93qr_~_~__;__— =

\ eagg———m - — - o

5 4ise. bo\'{mq powAer__— ? ?\% q ?
Pinch bo-klns Sodo — — — - — &? %f-
R

Submitted by BLANCHE DORSKY
Teacher-Director

Unitarian Co-op Nursery
Summit, New Jersey

Mix all marec_\.\et\*s ﬂ\-bc\e&—her-

Add enouah mile b rolke Aoug\\ mo.\\ea‘c\e
L\gh-’c\u\ bukker q \neh "\ea.m,\ sR\lek

Povr \n Acug\-\

Boke of 3235° ‘Qbf' \ be \S mia,

Rcush top of loread wilh melled bullec
oftec UsS i,
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FRENCH  ToasT

A ecqqs | OO

/

-

G Cup ik

3 S/Ic.'_es /Dbeao/ GED

£ ,
Y cCup oi |

Beat €99s Gwne MmIk togetheh

PP Breact Ihto M"“\', €99 Mmixture

F.-.q.‘ “TT o|" M‘n‘tl.l bkow‘n Okh
both sSides.

Se rve ' '
Wftk CiMmnawnm o CL\c'.l 3“‘\0«-"‘

or buttel-

Barbara Shulas
Pre-Kindergarten Aide
Washington School

New Brunswick

a4




1 large loaf sliced white bread for

cook

1/4

cinnamon and sugar mixed in shakers

with

41

Cinnamon Toast Originals

/

- 10 children

ie cutters

1b. butter melted

cookie cutters.

Place on lightly greased cookie sheets.

Brown bread lightly in broiler or oven,

With

shape with melted butter.

Immediately have them shake on cinnamon

A de
resu

pastry brushes have boys and girls b

lightful snack for Juice and Cookie T3Ime is the
1t. /

Cheese Toast Snacks

Given lagge enough pieces of cheese four year olds

are

the
melt

able to use a grater carefully. They then place

cheese on the bread shapes and enjoy watching it
angd e~Jn the oven.

Be gure to cool thorQughly beofre eating.

ELIZABETH MAY NURSERY SCHOOI.
three and four year olds
Dorothy Clark

Virginia Case

Betty Nelson




MUFFIN PIZZAS

English muffins~cut im half

Tomato sauce
Mozerella or Americam Cheese

Parmesan Cheese

Top each half muffin with approximately 2 teaspoons

tomato sauce, 4 slice of cheese, and sprinkle with parmesan.

Bake in oven for 15 to 20 minutes, or until cheese melts.

Oven should be preheated to 350°.

CINNAMON TOAST

Spread butter on a white bread slice. Top with

sugar amd cinnamon. Bake in a 300° oven about 15 wmimutes.

Ruth Burkhoff, Teacher-Director
Busy Bee Nursery School
3.5 year old children
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For ThAssovER... TRy
CHAROSES

A Fassover Seclar Sumbol .

[ Cup choppecl apples
Ve Cup choppee nuts
/ ‘/'Sp. Cinna mon

CGhouvt 2 +bls Qrape juice (in liew o usine)

Hix all ingredienf'S-u afer Chopping,

Add enovah grape iuice 4o bind the
mixtore and serve on fop of Mmatzoh.

MAC Roox's
Y €qq whites | /Cap coconul
34 cup sugar I /2. tsp. lemon juice

2 t5p. Flour (for Passover; use. |/a fsp.
Matzchmeal cnd I fop, Poteto starch.)

Beat Cqq9 whifes and sugar. Add

(emainin9 ingredic’nfs. it in Cupra ke
Papers and bake untl brown Cabeut
20 minutes) - Myrna Klein- Teache -

Morris Plains  Cocperative Playschoo, -
Aaes 3-5.




Oven temperature: 350°

o Cup bulter /2 cup white sugar
/2 cup crunchy or /2 cup broawn sugar
reqular peanut Lutter, Y2 ¥sp. vanille.

\ eq% Ya "‘SP. sodo.
| Cup £\our Ya tsp. salt

Cceam butters uSm3 eleckric mixer,
Bect m Sugars: add other ’mqrec\‘\en‘\'s
ond more flour i€ needed Yo make
mitture stiff enough -Cor arocp cookies.
Dwide dough so children can roll
into  balls. Place on cooKie sheet
and  Press Qatr with fork \ike

Tane Shecrnan- Divector

Morris Plins Coopercctive ’P\ao\schoo\ JNT
chs z-5.




Pe anut Blossoms

lz"" cups flour

' Teaspoon soda

% teaspoon salt

yZ. CU.P Su.gar

A cup Firmly pacKed brown sugar
% cup Shor‘)‘em'ng

h cup peanut butter

| e

2 fga.sble spoons mil K

| teaspeon vanilla extract
49 milK checolate cancly Kisses

Combine all ingredients except candy kiasses in
larze mixer bowl. Mix on lowest speed of mixer

until dough forms. Shape dough into balls, using
a rounded teaspoonful for each. Roll balls in

sugaer. Place on ungreased cookle sheets. Bake
at 375° for 10 to 12 minutes. Top each cookie

immediately with a candy kiss; press down firmly
0 cookis cracks around edge. Yield: U8 cookles.

The children especially enjoy rolling the balls,
dipping the balls in sugar, and putting the candy

- A Ps‘“sbur\/ BaKg-oN‘
prizewinner that i's a
avorite at North Branc
eformed Church Mursery
Sehqol Cagfé 3):;). m
5 c ’
Zf? . /tazzbb%cfbr
a3




CAKE MIX COOKIES

Christian Nursery School
Scotch Plains Baptist Church

1 Cake Mix - any flavor

O or O O 1l or 2 eggs
+
% 2 Tablespoons shortening

e

Add

2 Tablespoons water for
crisp cookies
or

>
1/4 cup water for soft cookies gﬂ

s/

Now add nuts fruits or chips
v S&E

(We 1like butterscotch bits best)

.\
Drop by spoonful s# cookle sheet

Bake at 375° for 8 to 10 minutes.
Batter can be formed into a roll and chilled, then
sliced for refrigerator cookies...or rolled into balls

and flattened for decorative cookies.
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SE( rit Balls

Lourqe box Vanilla Wafers
e

'3:[ Lup walnwts

g g

et |

| =

3Taub'e.st>oons lic?h-l- corn SLIW.F ———,

=gy

C:q
3Ta}:le_s]:oons o-lmond -Y\gugrivv
. ?

—_—
—_—

Crush vawiila wa.-Cevs 46 eruvbs,
5%&“ uJanu:\-s

Mix ol I‘r\c)rediew-l-s.
5haPe wa balls.
5Frin\<|e with Powéexeé suqar and serve.

c Mrs. Iucw% Spivmer
D Head Teacher- FH. Class

oS8 Temple Bet h El-Somevville
© ©° ) jo:nd 4t{ea.r oids.

o7




The children of the Temple Enanu-71 Hursery

School in tlestfield like the following recirve

because it is foolproof, the dough can be re-

frozen, it handles well and cuts out very

smoothly: oo e
Honey Cookies

o~ 4

DR

1l cup butter

1/2 cup sugar

L tablespoons of honey

2 1/2 cups sifted 211 purpose flour.

Cream butter, sugar, honey. A4ll flour slowly,
mix thoroughly.

Chill in refrigerator for 2 hours. Roll out,
preferably on waxed paper, to 1/2 inch t!:ickness.,
Shape with coolie cutter, place on ungreased

cookie sheet, bake at 300° for 25 minutes.

Lisbeth Brodie

PUDDING COOKIES

3/4 cup Bisquick Light oven at 350 .

1 pkg. instant pudding Mix all ingredients together in a bowl,

Form little balls of dough, using teaspoon

1/4 cup cooking oil to measure. Place on ungreased coakie

1l egg

sheet 1-1/2 inches apart. Flatten down
with fork prongs or fingers. Bake 8
minutes. Makes 2-1/2 dozen.

1/4 cup chocolate chips,

if desired Dawn Sorrentino, Director
All Saints' Nursery School

Vanilla, if desired Millington Children: 3-5 years
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Médeleo' G’l'ngerbrca.d Men
(obout & #ive inch men)

I, Blend until creamy °,

i cup  of butter %? of N
+ cuop of white or ' /) of o,
brown svgar .
2. Beal in . |
';‘{ CVp ot dark W a-f ‘
mola.sses @

3, Sift 'que'fher'.

!
| teaspoon of soda @D ot i@

h NS\
"nl.,‘ Tcaspoor\ ot cloves ‘7‘ of ‘%

4 teaspoon of cinnamon (@Q of “&}

| +teaspoon of qinqer @D"‘@
) ' L3

ERIC "9




L+ teaspoon of salT

3% cups of sifted Flovr

A, Preheat oven To 350°

5. Add the sifted ingrec\iehTs To The beaten

Ingredients in several parts olfernately with:,

3 cup of woter | ? of H

)

(L,ou may have To work in The lasT of The
$lovr with your hands

6. CoaT your hands with flour. iRoll elovgh
into balls for head and body and cylinclers

for arms and leqgs and press togeTher on

a cookie shea‘l’,,,. Or 9|'ue chaildren o lump
of dough and leT Them fashipn 1T as They will,

G7:




7. Bake

(To test for doreness, press dough with
your finger.  When it springs back Yhe
gingerbread men are ready Yo be removed

and cooled on a raclk.

~—

r—-—’

I*f yov wish Yo roll The dough and vse |
cotters instead of modeling It ... use
4 cup of waTer instead of 4 cup. This

way makes twice as many cookles e
iy

Levn q
1. M |
‘,'_"' Cup ot confeclioners of c'-:-?t?a
sugah Super
% G : \
afew dropa of water % of i

a few cdrops of food :55"'9 o4 @@@

: )
c_olor-mg )

Esther Toney--Teacher of Four Year Olds

Unitarian Cooperative Nursery Center
2 Whittredge Road, Summit, New Jersey
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(:ﬁggo/g, 7e YM/nhqies_

| PKe. (6 0z2) semi. sweeT chocolaTe preces

s Cup lhar? arine
14 /arye Marshmellows

/LuF S‘/)realc(-ccc, Cocopu?
R cups brolled oats

Mt ]T ehecola re, /‘na,rjanm-e) and

Mérs/)ma.//qws - st unTi/ S meo7h,

Renwm Pr-om Aea.r: STir th

CoconaT Ane oats, Mix +hop-
Oujl'/}/ ; Drol: b >/ Fas(faéh'ﬂ/s
on Wayed pep<r. Fe f'mgcf‘“- te,

Ma ke s 3 doz, yu/nmies.

Raritan Valley . . - ’
Pre-School Center B' a.‘r’" Oﬂ, A“M




OO.Tw\ea.' C oolNies

Special Education Classes
East Amwell Public School
Ringoes, New Jersey
Alice Williams, Teacher

— — N
ut 1% bow‘5

3% Cups ocotmeal
’7/5 cCup Su?o.r

Yuy cup -f-lour
Y2 tess poon Salt

'74 Sticl<es o a,a.kfhe,

l‘tc.a.sdboan w.m'“a_
Mix well.
(Prcss dau‘l"\ ou'r -f-'a.‘f n well-
Yreased 134 X & Pan.

. (May alse be shaped into
’ba"?;und bya.l\ oa.wA Pressed flat.)

£
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Cooki .
Ootmeol C(ookKies

Eﬂ Oa"mea.‘
% cup B butter &

%‘ Cup | =4 Suﬂqr’

| "'eas?wh —e  varilla é

Mix 'msl"éclt'eh*'s with your hands.
Kol \nte ome -inch balls  with hand s,

Boke i» 350° oven .

Bank Street College of Education
School for Children




p\ Cooki'Y\

 ~ Relofec‘ Eﬁ

evienc e,

“We are qoing downfown to visit
Zito’s BaKery.
We taKe a bus +rom Ovy school
to the Bakery.’

(o @ § SCHOOL FOR CHILDREN
Scheol g BANK STREET COLLEGE
—— OF EDUCATION
=
.‘ %-
L 3
B
o
\.
Tones Street
>
f “
3
R
~,~—
Zl"’bls
h Ba Kety
v
; el
X i
% HI;SJ) Street o

6




One -Do! CokKe

it

‘ %@, S‘L{—T ’roje_m\er:

& & Jcups ?lauv
& & |4 coups Sugar

///3fea.époohs bek;

/l "’ea.spoon Salt

?le det

& /v cup sherfen nq
Special Education
@ 3/4 ev ‘3 )’)’)[, K Classes, Ringoes

East Amwell Public
School
Alice Williams,

iE) e GLt DLV\—‘T ‘ I oo”H') . e
Add: O o a 299
| / l +6a5|°®0h Janil '(1,

& 3//4 copP milk
E’)e&f& oy .

?ou_y ;Qm_f of batler inTs each [Peh.

Use © = #-inch Pans.
BaKe Yo minvles at 3S0°F

€5
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BARBARA'S ICE CREAV COMNE CUPJAKES

Heat oven to 400 degrees F.

Make batter for cupcokes as directed on any flavor
cake mix package.

Paur scant % cup batter into flat-bottomed waffle ice
cream cones, filling scant 4 full. If you fill the cones
too full, they will overflow a2and will not have a nice
round top.

Set on baking van and boke 15-18 minutes.
Cool and frost with any frosting mix.

Use all kinds of decorations to trim such as: gumdrops,
M & M's, chocolate chips, licorice »ieces, and all kinds
of svrinkles and colored sugar.

We nrenare the cupcakes before class. (Do not try to keep
more thon 12 hours, or they will get coggy.) The children
“'help to mix and meosure the frosting. Use vanilla, and then
ellow the children to add drops of food coloring. We give
each child some frosting in a wzver cuo. They frost their
own cupceke, using a nopsicle stick. We put the decorations
into smell cups, and allow the children to "do their thing".

Vorieties are endless?!

Three-year-olds enjoy this vnroject very much. By adding
a mnire-cleaner "handle", they make cute Eacter Baskets.

Lois Horn, Director
Village Nursery School
Brookside, N.J.
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CHRISTMAS ANGEL

| Box Cake Miy (whde or Yellow) or othe~
froshi n'g Qon Wh: ﬁ o Ant) other cokr behinpralec]

R variety of dccaro-}
candias etc, J (let ch.lcp;en c)uc?c: e)

m +he cake bolt ord
L e emdvuch erngc.;aké@m anbeoya

2 % @ Inches e aliM
Bonﬂ B Inches), sk‘:ff‘: ] ‘sbcog

one Cupta
en $he caks m 5¢k¢4 Oﬂd caol Cui' vm‘c

. h’!
whons og.u, picture shou?wo -M rge 4m

-}be '»mss
‘Jhe. cale Sedcons on a layse a'Her
%%"’f adu, Cabons for +he bedy, S finas
a

4. Frost the pnse) ond decorate creahvely).,




CHRISTMAS ANGEL
ANVEC DOTA L NOTES

Joorn Mosorv

The fallows: recenpe. has been a
fovoriie chris¥mas Hreat for my
chidren ot home . lterth onel-
karen [ases B yeos ondl 5 years) this
las? hohidayy m mode three Rf;gej.

cekes for nmhbors, homne, an
a Steff pariy ot lnss Dandﬁer.s

-Fros-h ancL candies . .Daddbond
/ceo-Hq :o-} like the Silver
and Said they

405 a_!w‘: "by “045' ! kaven chsasreed)

+he neishbors Jooked lovel -e ' +he.

children foraet 40 Sa
Qhilaren torse e anoe) Wwas e

l.cta-;.) | cfgqe wm+ o a .ba’(erg v a_
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Hor M1tk SrpowGe Cupcares

(Can be macle and reed in one «2) bour .rr:s/on)
(&u ! need.

@D Kl =

dlarge egqs | cup suqar | tsp.vanila [ this, butter

— — o
® @ 8

/2 cup milk I cwp Elour I #sp. bating poabr Y fsp. Salt
Freheat oven to 250°

."0'.". S
P I a,
o Se »
. .
»* ‘e
Ki —
o€ \{/ /

Mea.svre flour, beKing Beat eqqs. Add
Powcler and salt; set Suqar and beat in.
asicle. :

Fut butter and milk n ':dd dfgd i;gqfedisqq:; tz
Sauce s heat un il 99 « ar mix fure..
b:ﬂef ‘;sn‘me‘;te;- Do not ndd. buter mix ture and
boil vanilla.; beat unhl com-

binecl. Bake /12 minufles,

Jane Sherman, Director
Morris Plains Cooperative Playschool
Children ages three to five years




69
ST. ANDREW'’S NURSERY SCHOOL

419 SOUTH STREET
MURRAY HILL, N. J.

DIRECYRESS
JOAN F. MONGIOI YELE PHONE

464-487%

Janice Lelko, Student Teacher (Newark State College)
S Day - 4 year olds

ICE CONE CAKES

.

3/4 cups shortening
1 1/2 cups ' ' sugar @

D & & eggs

Adad:

3 cups ' '(@ Presto Cake Flour, sifted
l 1/8 cups ' @ milk E_wi:‘l"ki

1 1/2 teaspoons —g Venilla extract @

Pour 1/4 cup :Q ;;‘ batter into flat-bottomed waffle

jce cream cones, filling cones about 1/2 full. Set on baking pans

and bake for 15 to 18 minutes at 3500. Cool and frost with any
frosting mix, about 1 teaspoon "™ g@p for each cone cupcake.

Decorate as desired with sprinkles, colored sugar, M. & M.'s, or

gum drops.
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PUMPKIN  Pic

Siwm ‘l'e- crust

toble s Pooys

CU?  Floun
Fa'll;hq
<99s
CUPS MiLlik

CUPS  Puvnpkin

Cu p SMC\CLL-\

Barbara Shulas
Pre-Kindergarten
Teacher Aide
Washington School

te a S Pooy, sa it New Brunswick

1‘:&0_.3 Poo'h CIvvaa wmown

-tea~§Poa»; "l;hqek

t.ea‘spooy, Cfo\leg

CrRust
pu.‘f: Flouh RN bzoku'

C!A't' 'M C-V‘;SC o
S12e. of Peo s

Sho. Pe.

L«L’V\t \l ‘

mta ba )l . . '
S Wit Flour and
. ”Z"':ns

€T eq9s  slighs
or‘det«. 7 "/,

Pouwir mto U ba keef Pre Shell

H/xall ‘.V\‘C]rcoll‘e-n:ts

Poke ys5 atihutes.
':’4




CHOCOLATE PIE

IA Grohowm Craclkers EEEE]E@
@ B EEE

L
# P 2uqal @
o (3

A
4 CuP Melted Butten @of
1 Rex Instawt Po :
s udchhq ’%’,
% eup Ml i @
PIE CRUST
Roll out cCraciiets c( ):7

to Fime crawbs

MiX  ChUumbs Wit h me lted
butter 0ond Sugan

ot crumbs l.'h'\‘_'o Pe

clish @,

FiLLine
Four milic into houwl
oldf : |
A ‘OU.CIC/’ MG ", X Mrs. Barbara Shulas
e. a_.& ) Teacher Aide
g.\ Finu -fe*s . Pre-Kindergarten
)Oou "~ 15—-.-& o /),'e C/lS A Washington School

New Brunswick

e hill <=0 %;%u{es




Soft Custard wiHh kady r——ltnqers

Z&L/bs M;//(

Wit SalF

/C/u/b Suqar
LEg9s

/t Va/?///d- .

/ Pkg. laa/y Fingers

: Cpomb/,}g /h a §4a/p/>4/4 7%? §uqd*”,
Sa/f and e99S. Mix s/ow// with &
bork as eqch 1fem is added. When
M 1 xture € S/ma}”é add 7‘49‘ mil A
Ve’“}’ S/O‘U// and aontinue mfy'mﬁ'
When m'iyture 15 well A/Pn(/fc/f/«gce
over low £/ame and dontmue S%/rr};y.f
until miyture Coats the Spoon and /s/
Tist /%ouf'" Fo bosl Do m)f'ol/e’r’wqié.
Remove from £lame and add Vd.'?///d,
Pour /mmed/&fe/y over Jady fingers
Which have beey b roken 1nto small

pieces and placed 1n a/arfe bow! ok
Small Custard or paper Oups Aet (’oo//

.

and chil in refriaerator before eating .
Flora Lally Boylan Xindergarten (5--6 yrs. New Brunswic

O?G




73

Ruth Lieb, Director Teacher
Temple B'nai Or Nursery School

_ 330 South St., liorristown, N.J.
2 cups blueberries 3-5 yr olds

4 cup brown sugar
4 slices bread
cinnamon sugar

BLUEBERRY BETITY

1. Wash and drain blueberries in g
colander.

2. Place in a 7 x 12 baking dish
and sprinkle with sugar and lemon
Jjuice.

3, Butter bread and sprinkle with cinnamon sugar.
Cut into smaell cubes and mix with blueberries.

4. Bake at 350°F. for 20-30 minutes.

T rstant Cuddin a

Py \n mung bow
2 cups mik
\ "H,L ouNnce pac:\<acle N Srant
puc&a\'\r\c‘
Pear with Nand beatrer

Qour \n'\“o D ounce s\ze paper‘
Q\Aps

Presby ferian cChureh N wrseiry
School- New Prowvidence.
3 anad H Yeai olds

7?7
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JELLO

/ hox [lavered Jello

lecup bo///"nj Wate

7 Ite Cubes o i &

& &r o=

a old Ao;/o'uq water to Jello

gt  until drssolved
@cpd fee. cubes

Barbara Shulas
Pre-Kindergarten Aide
Washington School

New Brunswick

v R
s " -
A FuiText Provided by ERiC
"
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ez Cream
Moz He most of an ?F"ML@

of arises .

When the qrouxd is covtrad weth show - J';Y
owt your e cream freezer and ,ow'f‘ on yowr
coatls and mittens, out inte the yard cith
)/owr el cream mc]rechéh‘f's.. and ASe Z‘Az

show/ for Ahe <ce around The Hreezer,
_%or}nk\fnl olittle satt as usual Ao the

Show. Someone Sits on Zop and  Someon&
Arns ‘H‘we. hand -(-m’lz.e‘r umff( aur e
Creemm |3 made, /(’{a.n)/ Songs be
sunq @S Ahey make -,-Le le¢  Cream.
et Sun |
A— 7ood (¢C.'I‘Oe
s thn creanm |
?:Cczf elotine soaked n //‘Lc cold water
| C c&imh Sead ed mill - 3/470?@\/_ ffhﬁf‘

4. vonile . Dissotve gelenin® 1N
1;? \t. o,:l;\ }zwo'ﬂr\e,': Stohqrjd\c S 3/:-1 _
‘yrr\dees 1/~ %wﬁ- Use dlﬁe;cn{- ﬁam S

. “Treshyferian Wee Nurser
msﬁ“’ A3 Bkiﬁ%gm-};c

) SF Q
§-RIC - 9
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Apple Sauce

Each chid has an :If!e'. %  wash
$

ond % cw(" n :c (:lw” knu'/cs
Cut with  shin -cwvfze(famd g,{( as ]5‘>
Poce peces in @ large pan. (elkcinc

) por) OF & clear ‘7(@39 dod" Gd(ows
CE.: ldren fo see ~+the d'swnﬁcs in +he_
a,ﬁok as A CO&R:‘D

A-F-l-er a@g\cs are 50{15, LSC. a.«foed
mill 7 make the a Jo[\zsn,wce) aJ/ow:;»c?
'Tt«)e. c‘-;.lctreh 'lo See ‘Aﬁc =8 fe Soule,
eom;nc[ %"Wﬁh "'Hwe ho,es.. ﬁf "H\Q.
Locd el Odd Sugar (alcﬁercn‘l' smel )
add cmr;a_mon @.trﬂtren'l‘ S\m@‘n. \U‘»aj/"
s left? Skin, seeds and pulp - «f The

ofples Toashyferian Weektay Merser
u)csF/g:. d N3 /&7 7
“Bea_ Qccnq.%

&80
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"APPLES ARE FOR PICKING"

From Follow Through Newsletter No. 1 Bank Street College of Education
Cambridge, Massachusetts Model Sponsor

What started as an experiment in applesauce making in Roberts Kindergar-
ten mushroomed into an exhiliarating expedition to an apple farm in Pepper-
ell, Massachusetts for all three Follow Through classes at Roberts.

Early one fall morning the Kindergarten, First and Second Graders boarded
a bus. Up northward to Pepperell they went through the bold splashes of
fall color that spread wherever eye could see. Upon arrival at the apple
farm the children were treated to a very real and exciting hay ride down
through part of the apple orchard to a neighboring farm to meet the horses,
goats, sheep, chickens, rabbits and dogs. And there was a jaunt for two's
in a sulky behind the pony, Troubles, Everyone investigated. Some had
their pictures taken. Others were off exploring with the teacher or with
their mothers seeing what there was to see.

At last came the big moment they had all waited for--the time to pick apples.
They were real apples. They were so easy to reach and there were so many
of them--and so good to eatl It was a magnificent time and a most memorable
experience, When all the bags were full of apples, the children piled back
onto the haywagon. What fun it had been and what delicious apples they had
picked,

But this was only the beginning. This episode was just the making of the
experience itself. After that came the time to re-live and re-create and
remember, There were sights and sounds and smells --things that had
become memories, Now was the time to reconstruct the ‘experience and
record the events, The children were asked to recall the experiences which
were then enlarged upon and elaborated and extended. A mural depicting the
activities was drawn by the second grade. Vocabulary lessons sprang from
discussion sessions, A display of polaroid pictures reminded the children of
what it had really been like. Memories were tapped and experiences dis-
cussed. And new things were learned about apples, Back in the kitchen,
where the whole thing had started, the children now learned to make candied
apples. And baked apples. And apple pie,

The experience had taken place only once, but the memory will last forever.
The expedition had been an encbunter with reality. The event would leave its
impact on each who expericnced it and it would represent a steppingstone of

readiness for the next experience. Apples are for picking.
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PINK APPLESAUCE

6 pounds Maclntosh apples 2 cups sugar
6 cups water 1/2 cup cinnamon candies
(optional)

Children can quarter the apples with table knives and put in pans. Add
water and cook until just tender. Children ladle apples into food mill
or colander, removing all seeds and skins. Children add sugar. Put
sauce in paper cups to cool for snack. Yield: approximately 36 1/3 -
cup servings,

Cora Van Middlesworth, Director Bound Brook Cooperative Nursery
Betty Peterson, Teacher 22 children 3-1/2 to 5 years

BAKED APPLES

Select firm cooking apples.

Wash and core.

Fill with sugar, cinnamon, and top with butter.

Bake in a covered dish at 350° F for 45-60 minutes
or until peel is tender.

CARAMEIL APPLES

1l bag caramel kisses
3 tablespoons water
6 popsicle sticks

6 medium size apples

Empty package of kisses into a small saucepan or (better still) top of a
double boiler with water in bottom part to reduce burning.

Add 3 tablespoons water to.caramels. Melt over low heat, stirring to
keep from sticking.

When melted, insert sticks in apples and dip into syrup.

Place apples on waxed paper to cool,

Follow Through Program Bank Street College of
Huntsville, Alabama Education, Model Sponsor

~
<9




P(‘neqpple MIX-UP
lCuwp chilled P?MQPPIQ Juit& |
| +sP, sugar |
Vs Cap instant dry milk selids

l cup c.va-c.\ceci ree

Com\m‘he e.” \‘ngreche.n‘\‘s in B\Qnécr J‘u‘.
Cw‘er. B\ev\& ot "H I " 36 sewonds
wntil +hick and 4':«%-\\/. Pour i nte

SM&“ ﬂl“SS es,

_RQP‘U:{' recipe as need ed,

Ld‘ the hildren dake turus Pouhi?m,
ite.e.ukes uv~ffe4 in a Yewe| +o
prepare the ewracked fce. We use a
havwmer $or ¥\is 3°\°

Shirley Leviue

Plainfield Preschool Program

vy




A FulToxt Provided by ERIC

2 bif wnrshwm llous
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/
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Put 1 clove in center of botton
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PEANUT BUTTER BALLS

1/4 cup honey ———1

1/4 cup peanut butter

1/2 cup dry milk

Mix ingredients together.
Roll into small balls,
Roll balls in sprinkles.
Alice Moore, Director

Wesley Hall Nursery School
Westfield, New Jersey

CHOW MEIN NOODLE CANDY
1 pkg. semi-sweét chocolate (12 oz.)
1 can chow mein noodles (3 oz.)
1/2 cup chopped nuts (optional) . i

Melt chocolate in top of double boiler. When melted, stir in noodles and
nuts, Drop by teaspoonfuls onto waxed paper., Chill in refrigerator.

Judy Bergman, Teacher
Plainfield Pre-School Program

MARSHMALLOW TREATS

Melt margarine, Add 1/4 cup margarine or butter
marshmallows and cook over

low heat, stirring constant- 40 miniature marshmallows
ly until melted. Remove

from heat, add cereal, and 5 cups Rice Krispies cereal

stir until coated., Press in

buttered pan, Cut when cool.
Marjorie Lanning, Director
Presbyterian Church Nursery School
New Providence, New Jersey

£S5
N :

41—-——_—-_




PENNSYLVANIA DUTCH POTATO CANDY

1 small potato, peel, quater, boil, mash with a dash
of salt and 1 tbsp. butter

1 lb. confectioner's sugar

1 tsp. ‘vanilla

1/3 cup peanut butter

Add sugar a third at a time to cold mashed potatoe Mixe
Add vanilla and more sugar if too moiste.

Between 2 sheets of @xcd paper with a little flour on
them, roll the dough to 1/8 inch thicknesse

Spread with peanut butter. Roll like a Jelly roll.

Chill for 1 hour. Slice..

Alta Phelps
Kings Daughters Day Nursery




Chocolate Bird Nests

Fun Fonr EQS\'EY‘

\ Bex Shredded Wheat

(lo-13x bisauls)

2 Rey Pl Chocdale Biks

o—

3 Jor Chunky Peqnutbuller

Ch'\\c\rer\ crush biscuiks -tirhi fine .

Mell biks over het wo,*\'er wndil
Just seft.  Add Peams.-\— bulter &
melred chocoldle . T\\Nmt\\\\\\ W S
then odd T shredded wheat. Ty,
children need help \:\emhiu\ s b
mxture.  Gie eadh child one
*nb\ewomﬁu\ on piece o way [eper.
S\\ﬂpe e o nest and MWL Swrprise
trem oy ‘”"““\ o Sew 3e\\u‘ beans . Rare-

\ o \%. .
1 makes % TJane Rodimer -
Teacher Director; Florham Frk Coop;, ¥
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PeanuT BRITTLE

Shelled Peanuts
pa | Cups su gac
g (hrown, winite,or caw)

Sheil Cnough peanu'\’s 1o cover
O Cookie sheer. Melbk the sugac

in on electric ‘C\-&jir\cj Pan - heat

untl dissdved cind Povr over the
nuty ag quickl

Y4 and euenhj Qs
Possible. ¥ oY

. u'\c\(\xj Nardens and
You aveak i+ into p'\eccs.

Rebecca Reese - 37a _
Mmorris Plaing (’oopera.HVe ’P\a\.‘achoo\
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2 cups confectioner's sugar
6-1/2 tsps. water

1/4 teaspoon wintergreen extract
Few drops green coloring

WINTERGREEN

Combine all ingredients in top of double
boiler and cook over hot, boiling water for
3 minutes. Drop onto wax paper by tea-
spoonful and let harden,

WAFERS

For red mints use oil of peppermint drops
and red coloring.

/‘—\
CRUNCHY TREATS

Dorothy Minton
St. Paul's Nursery
School, Westfield

1 cup semi-sweet bits
1 cup corn flakes

1 teaspoon vanilla

1/2 cup raisins

Melt chocolate over hot water, CANDY TREATS

Remove from heat. Stir in corn-
flakes, vanilla and raisins. (1/2
cup cocoanut may also be added.)
Drop by teaspoonfuls onto waxed
paper, Chill until firm. Makes
about 2 dozen,

Put 3 ounces cream cheese
in a bowl and let stand
« until room temperature.

Cream with wooden spoon
and slowly blend in 2 cups

For Peanut ' confectioner's sugar, Melt
Butter Fudge, 2 sq. chocolate over hot

use the recipe CHOCOLATE water. Addto cream cheese,
at right, except Add 1/4 tsp. vanilla, dash of
use 2 tablespoons FUDGE salt, and mix thoroughly.
peanut butter in- Press into greased pan and
stead of chocolate. refrigerate for about 15

Use 2-1/2 cups of minutes.

confectioner's When firm, cut fudge in
sugar. —— — squares.

&9
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@ HONEY ©OF A TREAT

For a0

| larc]c ]wr honcy

| larcIc Iar chno’r botter

or

2 bq s eanuvts jn shell '9
( To bé Qrour\c' dqa, bﬁpo"-)

2 baas 'arie. marshmallows 9 '

Four honey in Small dish for each child.
AT least 4 marshmallows for each child.

t larse. Plate around nuls or Peanuf buter For
cach table.
Dir botom of marshmallows in honey and

thea dib in 9round nots or sPread on Pc:anu'l’
buter for a Yommmmy tade Yreal.

Mes. MarilIN Kotz
Yavaht 3's ¢ #'s at
TEMPLE B'wai Or

Moraistown, N.J.

20
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Special Education Classes, East Amwell Public School, Ringoes
Alice Williams, Teacher
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Special Education
Classes, Ringoes

East Amwell
Public School

Alice Williams,
Teacher

—Di(fpihfl o
Adults on ly ‘/

Chocolate P_ip
n’)e,H’in Clcnu B‘c

beiler:

1 Box Sermm - Swect
C‘\oco(o.«fea

Jt ounces chocolafe
bits

3 Table SPoens way,




\J(cmey Balls

Ths (s easy for early 1 the
year.  Take children thepping Sor

these Famihar fems. We work 1h
groups o} L and eoch qroup woles
one recipe.

3 Ths \'Srcm.e

A Tos. Pecxr\é} Pu.u-er

) Cup \D\-‘ﬂ Milk

'/4 C.up Corn F\o.\(es

CY‘U.S\'\ Corn Q-\a.\lcs on way paper
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CEREAL CANDY

1 pkge Butterscotich bits
% cup Peanut butter

Heat tn pan until bits are melted,

Pour over

3 cups Special K cereal and stir until all

cereal is coated.

Drop by spoonfuls on waxed paper

HEALTH CANDY

1 cup honey

i% cups dried milk powder

Alta Phelps
Kings Daughters Day Nurscry

1 cup peanut butter
1% cups wheat germ
1 tsp. nutmeg

crushed corn flahkes

Combine, shape tinto small balls
Roll in crushed corn flokes or

crushed nuts.

PEANUT BUTTER LOGS

Blend Butter and sugar, 1 cup chunk style peanut butter

Add cereal, crushing
skightly, Shape in three 2 tablespoon
logs 7 x 1-1/4 inches,

s margarine

Pat peanuts over logs. 1-1/4 cups sifted confectioner's sugar

Wrap in foil or plastic
wrap. Chill. Makes 3 cups crisp
about 1 pound,

Dorothy P, Burns
New Brunswick Trie

rice cereal

Some chopped peanuts

d and proven »yith kindergartners
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LErRECHAUN CANDY - CRSAK CHELGE MINTS

3 ounce nnckore oreem chresn

L ounéd - ugliire eoniectiorry suecr

21l of weracrmint (aveilible ot drw ctore)
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Combine 21l ingredicnte, Heot Lraow b nas is necessary
Tor wroner miving, <0 be svre childr-n have boen sorhed

cureiully.  Give =oh ohila Coneurre of vaxed coner, nd
or three or iour “olrut-ri-ed bills.,  Allow

ciiliren {0 roll into row-a ulle  They cun thon'flatten

lrstic Cork,

Wie then rut enceh ciild's candry into a nlastic bag,
ond cttoch o lubel with o plastic twister., Theyr like to
take the crnday homie ur o tret tor their family.

Any other color could be uied &t another time of
Lhe yesr.  Yink venld be lovely for o Fother's Gy treest,

Do 2llow the children to sniff the ingredients ond
diteurs tin voriousr rmells. Dhe cire taxen in veching honds
should zleo be nentinned :nd crvanded into o lesoon in
“erronal hygiene.
Lois Horn, Director

Village Nursery Schaool
3rooksida, N.J.
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COOKING IN AN EARLY CHILDHOOD CURRICULUM

A Way to Develop a Variety of Skills

First-hand experience is an essential part of the preschool, kindergarten
and primary curriculum. Four, five, six and seven year old children have
discovered their place in the family unit and are seeking greater mastery
of their environment and interpersonal relationships outside the home.
They are developing feelings of competence and independence in their sur-
roundings. i

In their dramatic play, we see that at this age the child is concerned with
working out real-life situations. To adults, this miay seem merely to be
playful activity--to children it is the real work of defining and clarifying
roles and behavior. These years also find schools assisting children in
Jaying firm foundations of concept development, and introducing children to
problem-solving processes in mathematics, science, social studies and
language. ‘

How does cooking carry out these goals? Cooking is an activity which all
children seem to enjoy, both boys and and girls, It fills their need for real
life activity and can serve to further their understanding in all of the curri-
culum areas. Furthermore, it is a sensory activity, experienced through
tasting, feeling, smelling, seeing and hearing. Techniques involved in
cooking require manipulation of equipment, which offers the opportunity for
the child to improve small muscle control--the control so important to mov-
ing crayons, pencils, and paintbrushes effectively.

Cooking is a flexible activity which may be used at various levels with various
groups of children. When four and five year olds make applesauce, they may
discover or raise questions about completely different aspects of the process
than seven year olds do. Moreover, cooking is an activity which may be
easily integrated into other areas of the curriculum. The preschool and kin-
dergarten social studies curriculum is based on the family and the neighbor -
hood. Cooking in school is similar to what mother does at home. The actual
cooking may be prefaced by a trip to the neighborhood grocery store to buy
the ingredients, as mother also does., With first or second graders, the
cooking experience may be elaborated into more of a study. Making apple-
sauce is particularly appropriate during the autumn apple season. The

teacher plans a trip with the children to an apple orchard and packing house.
Then the entire problem of how apples get from the country storehouses to
the neighborhood groceries can be explored with a study of the transportation
network and city-country interdependence.

It is wise to give children all kinds of experience with the tools and operations
of cooking., For instance, in the dramatic play area for four, five and six

oy
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year olds, there should be stainless steel mixing bowls, egg beaters,
mixing spoons, measuring cups, and measuring spoons. Children can
experiment with these implements by mixing soap suds in water with an
egg beater, by pouringbeans into measuring cups and then into larger
bowls, and by mixing play dough. When the time comes to pour and
mix the ingredients of a recipe, they will be familiar with such skills

as how to pour a ‘measuring cup over a bowl so that the contents will not
spill, or how to mix the ingredients without sloshing them over the side.

Every cooking experience should involve planning beforehand and clean -
ing up afterwards. Planning might mean choosing between two or three
recipes, shopping for the ingredients, and laying out the necessary

utensils. Cleaning up provides many children with the chance for water
play during the important activity of thoroughly washing the implements,

A cooking project, whether it involves everyone, or only a small group,

is a very structured exercise. The children follow a recipe chart,

simply and clearly laid out, which the teacher has designed. 7he children
do not add the ingredients randomly or haphazardly, Limits will neéd %o

be defined before the cooking begins; everyone washes his hands well,

with a discussion of why; everyone gets a turn at adding or mixing or stir-
ring and then gives another child a chance; everyone cleans up, with

plenty of sponges and mops provided. If staffing does not allow the teacher
to work with a small group at a particular time, there should be plenty of
materials, ingredients, and organization so that each child in the class

can take an active part. It is important that the children do not have to wait
twenty minutes for a one minute turn. All the children will want to taste
the batter or dough or raw materials, as does any good cook at home. In
the classroom with 20 to 30 sets of fingers, tasting may present some prob-
lems of hygienc. Providing toothpicks, popsicle sticks, or disposable
spoons for dipping out a taste can promote cleanliness and still satisf{y the
desire to taste.

Invariably language plays a large role in the cooking experience, Children
of four, five , six and seven are struggling to communicate clearly what
they take in through their senses., They notice the bubbles in the batter,

the changing shape of the cookies, the rising of the bread, and they verbalize
what they see and hear and taste. The teacher could try to record some of
the descriptive language which the children use to share with them at a later
time. Some teachers have photographed children while they were cooking
and later asked them to try to fit the pictures into proper sequence on the
bulletin board with labels beneath.

Mathematical experiences in cooking are numerous. Classification into
categories such as wet and dry, fruit and vegetable, hard and soft, is a
skill required in mathematics. Understanding counting and one to one cor-
respondence grows from giving one cookie to each child, Measuring and
comparing amounts, prevalent imoking, are mathematical exercises.

o5
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Scientific questions may be raised from the children's experience with
cooking. The question of change is primary. Spaghetti, when cooked,
changes from hard to soft. Cookies change from wet to dry and soft to
hard, Milk added to flour makes it sticky. The question of where we get
vegetables and fruits may lead to experimentation with growing plants.

One aspect of connecting cooking with social studies could evolve from
the preparation of foods based on a study of the holidays or of different
ethnic groups in our society. Another study could be based on seasonal
change, which could also be related to science. As mentioned earlier,
cooking could be part of the children's exploration of how a town or city
operates. Stores, transportation, division of labor, and the interdepen-
dence of urban and rural areas would all be involved in this approach.

Throughout this discussion, cooking has been treated as a group activity.
J¢t could also be an interesting.and valuable adventure for a child to pur-
sue on his own, if the classroom were organized for individual activity.
Making pudding or chocolate milk, if the child consulted the teacher, could
be a realistic dimension of dramatic play.

Reprinted from the Inter-Project Newsletter, Vol. I, No. 7, .]';me 1969,
Bank Street College of Education Head Start/Follow Through Program.

EQUIPMENT AND UTENSILS FOR A COOKING
PROGRAM IN THE CLASSROOM

hot plate (two burners)

portable electric oven

corn popper (optional)

-egg beaters

double boilers, various sizes
(pyrex permits children to observe
the process of cooking)

mixing bowls, graduated sizes

large stirring spoons

rolling pins

boards, for rolling dough, cutting

sifters

cake pans

cookie sheets

s patulas

measuring cups

measuring spoons

potato peeler, grater, knives
(to be used by young children
with close supervision only)

sponges, wax paper, foil, etc.




PICTURE BOOKS TO COORDINATE WITH COOKING EXPERIENCES

Prown, Marcia. Stone Soup. Scribner's, 1947.

Brown, Margaret Wise and Edith Thatcher Hurd. Two Little
Gardners. Simon & Schuster, 1951. '

Gingerbread Boy, The. William Curtis Holdsworth, ill. Farrar, 1968,

Johnny Appleseed. Adapted by Ted Parmalee. Golden, 1949,

Kahl, Virginia. The Dutchess Bakes a Cake. Scribner's, 1955,

Kahl, Virginia. The Perfect Pancake, Scribner's, 1960,

Kessler, Ethel and Leonard. Crunch. Crunch. Doubleday, 1955.

Krauss, Ruth., The Carrot Seed. Harper, 195l.

- Little Red Hen, The. William Curtis Holdsworth, ill. Farrar,» 1969.

Lindman, Maj, Flicka, Ricka and Dicka Go to the Market. Whitman,
1958, )

Marino, Dorothy, Buzzy Bear's Winter Party, Watts, 1967.
Minarik, Else. Little Bear. Harper, 1957.

Norman, Gertrude. Johnny Appleseed. Putnam, 1960,

Sawyer, Ruth. Journey Cake, Ho! Viking, 1953,

Schatz, Letta. When Will My Birthday Be? McGraw, 1962.

Webber, Irma E. Up Above and Down Below. Scott, 1943,

Zolotow, Charlotte. The Mag_ic Word. Wonder Books, 1952,

Florence P. Foster, Bank Street College of Education
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- SELECTED BIBLIOGRAPHY OF RECIPE BOOKS

NURSERY THROUGH GRADE THREE

Beim, Jerrold. First Book of Boys' Cooking. Watts, 1957.

Beinert, Frederica L. Now You're Cooking: How-to-Cook Book for Girls
and Boys. Rand McNally, 1967.

- Chancellor, Betty and Kay Obering. Children's Christmas Cook Book.
Denver Art Museum, 1969,

Crocker, Betty (pseud.). Betty Crocker's New B0ys and Girls Cook
Book. Golden Press, 1965,

Crocker, Betty (pseud.). Betty Crocker's New Good and Easy Cook
Book . Golden Press, 1962.

Ellison, Virginia H. The Pooh Cook Book, Dutton, 1969.

Ferreira, Nancy J. The Mother-Child Cook Book. Pacific, 1969.

Fletcher, Helen Jill., The See and Do Book of Cooking. Stuttnian, 1959,

Freeman, Mae B. Fun with Cooking. Random, 1947.

Mc Donald, Barbara Guthrie. Cookingkl-"un. Walck, 1960.

Moore, Eva. The Seabury Cook Book for Boys and Girls. Seabury, 1969.

Nichols, Nell B. Let's Start to Cook: Never-Fail Recipes for Beginners.
Doubleday, 1966.

Paul, Aileen and Arthur Hawkins, Kids Cooking: A First Cookbook for
Children. Doubleday, 1970,

Rombauer, Irma S. A Cookbook for Girls and Boys. Bobbs-Merrill, 1952,

Rudomin, Esther. Let's Cook without Cooking. Crowell, 1955,

Shapiro, Rebecca. Wide World Cook Book for Boys and Girls: Recipes
from Far and Near. Little Brown, 1962,

Williams, Bruce, comp. Cooking Experiences with Young Children. ‘
Jackson, Mississippi Head Start Training Coordinating Council, 1969.

Florence P. Foster, Bank Street College of Education 1
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ADDITIONAL RESOURCES

National Dairy Council, 11l North Canal Street, Chicago, Illinois

Ice Cream Is Good by Lois Lenski

My Friend the Cow by Lois Lenski

Let!'s Make Butter

Cooking Is Fun by Miriam H. Brubaker (Booklet of recipes)

Borden's Farm Products, 110 Hudson Street, New York

- Milk Goes to Town

Continental Baking Company, Home Economics Department, P. O, Box
731, Rye, New York

The Story of a Loaf of Bread

A Trip with Baker Bill

American Institute of Baking, 400 East Putnam Street, Chicago, Illinois

‘The Food Mobile: Food Models of a 'Balanced Diet

California Raisin Advisory Board

Raisinland, U, S. A.

FILMS

Denver Dairy Council, Denver, Colorado
"Butter Is Made This Way"

National Apple Institute, Washington Building, Washington, D. C.
"How Apples Grow" (Filmstrip)

National Dairy Council, |11 North Canal Street, Chicago, Illinois
"Uncle Jim's Dairly Farmn

"Of Town and Country"
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Yy




99

PARTICIPATING SCHOOLS AND

All Saints' Nursery School, Millington

Bank Street College of Education, New York

Bound Erook Cooperative Nursery School,
Bound Brook

Busy Bee Nursery School, Rahway

Christian Nursery School, Scotch Plains

Colchie School, Elizabeth

Cofnmunity Nursery School, Roselle

Cooperative Nﬁrsery Center of the
Unitarian Church of Summit

Creative Nursery Schools, Highland Park

and North Brunswick

East Amwell Public School, Special
Education Classes, Ringoes

Egenolf Day Nursery, Elizabeth

Elizabeth May Nursery School, Summit

Florham Park Cooperative Nursery
School, Florham Park

Geraldine Nursery School, Cranford

Hartmann Nursery School and
Kindergarten, Mountain Lakes

Holy Cross Nursery School, North Plainfield

Kent Place Nursery School, Summit

King's Daughters Day Nursery, Plainfield

RECIPE CONTRIBUTORS

Dawn Sorrentino

Florence P. Foster

Cora Van Middlesworth
Betty Peterson

Ruth Burkhoff
Muriel Garson
Jacqueline Spitz
Ade ie Ruppert
Blanche Dorsky

Esther Toney
Alberta Hauser

Kathleen Muller

Alice Williams
Eleanor Fitzgerald
Betty Nelson
Virginia Case
Dorothy Clark

Jane Rodimer

Monica Deubel

Helen Hartmann
Dorothy Fraser
Valerie Gale

Alta Phelps




Madison Nursery School, Madison

Morris Plains Cooperative Playschool,
Morris Plains

New Brunswick Public Schools
Kindergarten
Pre-Kindergarten

North Branch Reformed Church Nursery
School, North Branch

Plainfield Preschool Program, Plainfield

Pluckemin Church Nursery School, Pluckemin
Presbyterian Nursery School, New Providence

Presbyterian Weekday Nursery School,
Cranford

Presbyterian Weekday Nursery School,
Westfield -

Raritan Valley Pre-School Center,
East Brunswicl

Second Reformed Church Nursery School,
fomerville

St. Andrews Nursery School, Murray Hill

St. Paul's Nursery School, Westfield
Somerset Day Care Center, Somerville
State Department of Education, Trenton
Summit Child Care Center, Summit

Temple Beth El Nursery School, Somerville
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Mrs. M. Swartz

Jane Sherman
Myrna Klein
Rebecca Reese
Lois Roberts
Flora Lally Boylan
Dorothy Burns
Barbara Shulas
Glenna McKnight
Barbara Davies
Nancy Whitehouse

Shirley Levine
Judy Bergman

Shirley B. Young

Murjorie Lanning

Mary Wells

Bea Steengrafe
Ruth Bickhardt
B. Birmingham
Janice Glenfield

Joan Mongioi
Janice Lelko

Dorothy Minton

Joan Mason

-Jackie Brown

Frances Smith

Jaclyn Spinner
Sharon Block
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Temple B'nai Or Nursery School, Ruth Lieb

Morristown Marilyn Katz
(Former teacher)

Temple Emau-El Nursery School,

West(ield Lisbeth Brodie
Temple Nursery School, Highland Park Selma Blaine
Sadie Julius
Village Nursery School, Brookside Lois Horn
Wee Folks Nursery School, Short Hills Ruth Horbatuck
Wesley Hall Nursery School, Westfield Alice Moore
, YM-YWHA Nursery School, Union Fanny Wald

Cover Illustrations

Pictures of children cooking by Mrs. Debbie Reese, Parent,
Morris Plains Cooperative Playschool
Gingerbread man by Fanny Wald, YM-YWHA Nursery School
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